parent compounds in physiological conditions. The evidence is described in this paper.
Cavallito and Bailey2) isolated allicin, the antibacterial principle of Allium sativum and determined it to be 2-propenyl 2-propenethio sulfinate. They also prepared a series of alkyl thiosulfinates and carried out antimicro bial tests.3) They described that the action of alkyl thiosulfinates was considerably more bacteriostatic than bactericidal and that most were almost equally effective against Gram positive and Gram negative organisms in a dilution about 1:100,000. Although alkyl thiosulfinates have such a high antibiotic activity, they have not been used so far in the fields of medicine and agriculture chiefly because of their instability and irritating pro perty.
On the other hand, the most important factors which characterize flavors of Allium species are now supposed to be lachrymatory thiopropanal-S-oxide,4) and pungent alkyl thio sulfinates.5) These quite labile compounds are formed from alliinase--S-alk(en)yl-L-cysteine-S-oxide systems6) and many kinds of mercaptans and sulfides are produced secondarily.7) S-Alk(en)yl-L-cysteine-S-oxides 
